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OPEKTIKA

Opéoka otpeidia (6 teu.)

Mrmouytlauméoa

Motoapéla bufala, Yntéc mmepléc, AEC kAmmapn

[MPACIVES XEWWVIATIKEG OAAATEC, QYKIVAPES, YNTEC Yapldeg otnv oxdpa
Taptdp tévou yellowfin

Kapmdtoto amd dypto Aaupdki, ppEcKo aQuyoTapayo

Xaudyv iberico

Jaolut kamviotou coAouou balik, auyd optukioy,

mapadootakn Tou yapvitolpa

Taptdp pdoxou, TOUTG MAtTAtag, TPouea, mapueldva Reggiano
Wnta xTévia, KOUvouTTidL, KApu

Mukédia amd pooyapdakt

NAXTA & PIZOTO

Pl éto acquerello, cappdyv, Yntéc kapaBideg
JrayyEty, Ydapt tTaptdp, xaBiapt

Piykatovi apaumata, yapldeg

KYPIQZ MIATA

Opéokoc aotakdg “Thermidor

Meokavdpitoaq, koAoku9q, umok yap(dag

MAwooa ueviép, kammapn, Aeuovt

lepotn yaAomouAa g Auepkaviknig MFewpPykng ZxXoANg Ue kaotava,
EKAEKTA emoylakd Aaxavikd, MATATES YKOATLVE

>t)9o¢ mamag, oeAtvopila, pPAyYKooTApUAQ, unia

Auepikaviko otéwk Black Angus talidrta,

yAukorratdtec kat Aayavakia BpuEeAAdyv ue uméikov

Black Angus kapdid arré pooxapioto QIAETo, caAtoa amod mrepta
Katowkdkt otnv ydotpq, baby rmatdteg, caAtoa amd apwuatikd 8étava

EA&ept, poud ykpa, axAddt, cokoddta
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STARTERS

Fresh Oysters (6 pcs)

Bovuillabaisse

Bufala mozzarella, roasted peppers, caper olives

Green winter salads, artichokes, grilled shrimp

Yellowfin tuna tartare

Carpaccio of wild sea bass, fresh botargo

Jamén ibérico

Sashimi of smoked salmon balik, quail eggs, traditional garnish
Beef tartare, potato chips, truffle, Parmesan Reggiano

Grilled scallops, cauliflower, curry

Sweetbreads of veal

PASTA & RISOTTO
Acquerello risotto, saffron, grilled langoustines
Spaghetti, fish tartare, caviar

Rigatoni arrabbiata, shrimp

MAIN COURSES

Fresh lobster ‘Thermidor"

Monkfish, pumpkin, shrimp bisque

Sole meuniere, capers, lemon

American Farming School Stuffed Turkey

with chestnuts, sweet potatoes and Brussels sprouts with bacon
Duck breast, celery root, redcurrant, apples

American Black Angus steak tagliata,

fine seasonal vegetables, potatoes gratinée

Black Angus beef tenderloin, pepper sauce

Roasted goat, baby potatoes, herb sauce

Venison, foie gras, pear, chocolate
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